gourd and 2 per cent of rice powder was used.
T3B2R2 --Dessert prepared by using 4.5 per cent of milk fat and 10 per cent of bottle gourd and 4 per cent of rice powder was used.
T3B2R3 --Dessert prepared by using 4.5 per cent of milk fat and 10 per cent of bottle gourd and 6 per cent of rice powder was used.
The different samples of desserts in each replication were evaluated for moisture, fat, protein, carbohydrate, ash, total solids, organoleptic qualities like colour and appearance, consistency, flavour and taste, overall acceptability, and energy value.
Data obtained on these aspects were statistically analyzed by using factorial design and Critical difference (CD) techniques. The results obtained after the analysis of desserts and conclusion there from are as follows:
Moisture content in milk based dessert
Highest per cent moisture of 88.37was recorded in T1B1R2 followed by T1B1R1 T3B1R3 (78.47), and T3B2R3 (75.64) . In most of the treatment combinations moisture content differed significantly.
On comparison the mean values of levels of milk against the critical difference value, Significant difference was observed between the mean values of T3 and T1 (4.109).
The average value of T1 (83.137) was highest and it differs significantly from all other levels of milk. So it can be regarded as the best.
On comparison the mean values of levels of rice powder against the critical difference value, Significant difference was observed between the mean values of R1 and R3 (2.839), R2 and R3 (2.984) and R2 and R1 (0.1 45).The average value of R2 (82.12) was highest and it differs significantly from all other levels of rice powder. So it can be regarded as the best.
Fat content in milk based dessert
Highest per cent fat of 5.20 was recorded in T3B2R3 followed by T3B2R2 (5.15), T3B2R1 (5.08), T3B1R3 (5.03), T3B1R2 (4.99), T3B1R1 (4.92), T2B2R3 (3.82), T2B2R2 (3.72), T2B2R1 (3.66), T2B1R3 (3.59), T2B1R2 (3.55), T2B1R1 (3.52), T1B2R3 (2.28), T1B2R2 (2.23), T1B2R1 (2.20), T1B1R3 (2.10), T1B1R2 (2.01), and T1B1R1 (1.98). In most of the treatment combinations fat content differed significantly.
On comparison the mean values of levels of milk against the critical difference value, Significant difference was observed between the mean values of T3 and T1 (2.929), T3 and T2 (1.419) and T2 and T1 (1.51).The average value of T3 (5.064) was highest and it differs significantly from all other levels of milk. So it can be regarded as the best.
On comparison the mean values of levels of bottle gourd against the critical difference value, Significant difference was observed between the mean values of B2 and B1 (0.175). The average value of B2 (3.70) was highest and it differs significantly from all other levels of bottle gourd. So it can be regarded as the best.
On comparison the mean values of levels of rice powder against the critical difference value, Significant difference was observed between the mean values of R3 and R1 (0.1061), R3 and R2 (0.611) and R2 and R1 (0.045).The average value of R3 (3.6705) was highest and it differs significantly from all other levels of rice powder. So it can be regarded as the best.
Protein content in milk based dessert
Highest per cent protein of 5.89 was recorded in T3B2R3 followed by T3B2R2 (5. 
Total carbohydrate content in milk based dessert
Highest per cent total carbohydrates of 12.87 was recorded in T3B2R3 followed by T1B2R3 (12.32), T2B1R3 (11.39), T2B2R3 (11.24), T3B1R3 (10.74), T1B1R3 (10.57), T1B2R2 (10.52), T3B2R2 (9.88), T2B1R2 (9.70), T2B2R2 (9.48), T3B1R2 (9.15), T3B2R1 (9.08), T1B2R1 (9.06), T3B1R1 (9.04), T2B2R1 (9.02), T2B1R1 (9.00), T1B1R2 (8.89), and T1B1R1 (8.58). There was non-significant difference in the different treatment combinations.
Ash content in milk based dessert
Highest per cent ash of 1.27 was recorded in T3B2R3 followed by T3B2R2
(1.19),T3B2R1(1.12), T3B1R3(1.07), T3B1R2 (1. 
Color and appearance score of milk based dessert
Highest color and appearance score of desserts sample 8.40 was recorded in T3B2R2 followed by T3B1R2 (8.20), T2B2R2 (8.20), T1B1R2 (8,10), T1B2R2 (8.10), T2B1R2 (8.03), T1B2R3 (8.00), T2B2R3 (7.70), T3B1R3 (7.63), T1B1R1 (7.16), T2B1R1 (7.06), T2B1R2 (7.00), T2B1R3 (6.90), T3B1R1 (6.66), T3B2R3(6.63), T1B2R1(6.60), T3B2R1(6.36) and T1B1R1(6.26). The difference was found to be significant in most of the treatment combinations.
On comparison the mean values of levels of milk against the critical difference value, Significant difference was observed between the mean values of T1 and T3 (0.178), T2 and T3 (0.039) and T1 and T2 (0.139).The average value of T1 (7.49) was highest and it differs significantly from all other levels of milk. So it can be regarded as the best .
On comparison the mean values of different treatments against the critical difference value, significant difference was observed between B1 and B2 (0.1). The average value of B1 (7.4) was highest and it differs significantly from all other levels of bottle gourd. So it can be regarded as the best. 
Consistency score of milk based dessert
Highest consistency score of desserts sample 7.86 was recorded in T3B2R2 and T2B2R2 followed by T3B1R2 (7.80), T2B1R2 (7.70), T1B1R2 (7.63), T1B2R2 (7.50), T1B1R1 (7.4 0), T1B1R3 (7.3 0), T2B1R1 (7.2 0) T2B1R3 (6.86), T3B1R1 (6.70), T1B2R1 (6.70), T2B2R3 (6.50), T2B2R1 (6.30), T3B1R3 (6.30), T1B2R3 (6.10), T3B2R3 (6.10) and T3B2R1 (5.86). The difference was found to be significant in most of the treatment combinations.
On comparison the mean values of levels of milk against the critical difference value, Significant difference was observed between the mean values of T1 and T3 (0.333) and T2 and T3 (0.03).The average value of T1 (7.105) was highest and it differs significantly from all other levels of milk. So it can be regarded as the best.
On comparison the mean values of levels of bottle gourd against the critical difference value, significant difference was observed between the mean values of B1 and B2 (0.456). The average value of B1 (7.211) was highest and it differs significantly from all other levels of bottle gourd. So it can be regarded as the best.
On comparison the mean values of levels of rice powder against the critical difference value, Significant difference was observed between the mean values of R2 and R1
(1.03) and R2 and R3 (1.2) .The average value of R2 (7.72) was highest and it differs significantly from all other levels of rice powder. So it can be regarded as the best.
On comparison the mean values of levels of treatment against the critical difference value, Significant difference was observed between the mean values of T3R2 and T3R3 (4.9), T3R2 and T3R1 (4.6), T3R2 and T2R3 (3.45), T3R2 and T1R3 (3.4), 
Flavour and taste score of milk based dessert
Highest flavour and taste score of desserts sample 8.20 was recorded in T1B1R2 followed by T3B2R2 (8.13) ,T3B1R2 (8.1), T2B1R2 (7.90), T1B2R2 (7.60), T2B2R2 (7.50), T2B1R1 (7.30), T1B1R1 (7.20), T3B1R1 (7.16) T3B2R3 (7.13), T1B1R3 (7.10), T3B2R1 (7.03), T1B2R3 (6.96), T3B1R3(6.80), T2B1R3 (6.70), T1B2R1 (6.56), T1B2R1 (6.50) and T2B2R3 (6.40) . The difference was found to be significant in most of the treatment combinations On comparison the mean values of levels of rice powder against the critical difference value, Significant difference was observed between the mean values of R2 and R1 (0.99) and R2 and R3 (1.05) .The average value of R2 (7.90) was highest and it differs significantly from all other levels of rice powder. So it can be regarded as the best.
Overall acceptability score of milk based dessert
Highest overall acceptability score of desserts sample 8.10 was recorded in T3B1R2 followed by T3B2R2 (8.00) ,T1B1R2 (7.93), T2B2R2 (7.90), T1B1R2 (7.80), T2B1R2 (7.80), T1B1R1 (7.10), T2B1R1 (7.03), T1B1R3 (7.0) T1B2R3 (6.90), T2B1R3 (6.90), T2B2R3(6.80), T3B1R3 (6.76), T3B1R1(6.63), T1B2R1(6.60), T3B2R3 (6.50), T2B2R1 (6.30) and T3B2R1 (6.26) . The difference was found to be significant in most of the treatment combinations On comparison the mean values of levels of milk against the critical difference value, Significant difference was observed between the mean values of T1 and T3 (0.04) and T1 and T2 (0.14).The average value of T1 (7.22) was highest and it differs significantly from all other levels of milk. So it can be regarded as the best.
On comparison the mean values of levels of bottle gourd against the critical difference value, significant difference was observed between the mean values of B1 and B2 (0.22). The average value of B1 (7.22) was highest and it differs significantly from all other levels of bottle gourd. So it can be regarded as the best.
(1.27), R2 and R3 (1.15) and R3 and R1 (0.12) .The average value of R2 (7.79) was highest and it differs significantly from all other levels of rice powder. So it can be regarded as the best.
On comparison the mean values of levels of treatment against the critical difference value, Significant difference was observed between the mean values of T3R2 and T3R1 (4.8), T3R2 and T3R3 (4.25), T3R2 and T2R1 (3.9), T3R2 and T1R1(3.6), T3R2 and T1R3 (3.3), T3R2 and T2R2 (0.6), T3R2 and T1R2 (0.55), T1R2 and T3R1 (4.25), T1R2 and T3R3 (3.7), T1R2 and T2R1 (3.6), T1R2 and T2R3 (3.35), T1R2 and T1R1 (3.05), T1R2 and T1R3 (2.75), T2R2 and T3R2 (4.2), T2R2 and T3R3 
Energy value of desserts
The maximum Energy value of desserts sample 118.21 kcal/100gm was recorded in T3B2R3 treatment combination.
Cost of product
The cost of production of milk based dessert samples T1B1R1 (8.18) was much lesser than other samples.
Conclusion
Thus it can be concluded that on the basis of chemical analysis T3B2R3 ( milk 4.5%, 10% bottle gourd and 6% rice powder) has maximum score for fat, protein, total carbohydrate, ash and total solid but lower score for moisture but as far as product acceptability is concern on the basis of organoleptic score, treatment combination of T3B2R2 (milk 4.5%,10% bottle gourd and 4% rice powder) scored the highest value for most of the parameter such as color and appearance and consistency but lower score for flavour and taste. Treatment combination of T1B1R2 (milk 4.5%, bottle gourd 5% and rice powder 4%) scored the highest value for the flavour and taste but lower score in color and appearance and consistency. Treatment combination of T3B1R2 (milk 4.5%, bottle gourd 5% and 4% rice powder) scored the highest value for overall acceptability. The energy value of dessert T3B2R3 (milk 4.5%, bottle gourd 10% and rice powder 6%) scored the highest value. The cost of milk based dessert sample T1B1R1 (milk 1.5%, 5% bottle gourd, 2% rice powder) was much lesser than other treatments.
RECOMMENDATION
These findings will be helpful from therapeutic point of view for people suffering from cardio vascular disease, protein energy malnutrition, constipation and other digestive disorders like flatulence and piles because desserts contain dietary fiber and it contains the zero amount of cholesterol level and zero transfatty acids and fiber helps to utilized the insulin.
The milk based desserts are also beneficial for economically weaker section people as far as its cost is concern.
Further investigation of milk based dessert can be taken under the studies on the shelf life of the product.
